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l.This document has been translated by computer. So the translation may not reflect 
the original precisely. 
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CLAIMS 



[Claim(s)] 

[Claim l]An oil and fat composition for bread-making which is liquefied or is 
characterized by blending propylene glycol fatty acid ester to fats and oils of a letter of 
a flow. 

[Claim 2]A process of baked-goods products containing a doughnut characterized by ** 
using the oil and fat composition for bread-making according to claim 1, steamed filled 
dumplings, etc. 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application]This invention relates to the oil and fat composition for 
bread-making blending the propylene glycol fatty acid ester used in manufacture of 
baked goods. 
[0002] 

[Description of the Prior ArtlUsually in baked goods, fats and oils, such as shortening 
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and margarine, are blended except for special breads, such as French bread. These fats 
and oils are blended for the purpose of improvement of improvement of baking quality, 
grant of the flavor to baked goods, sofVizing of baked goods, and mouthfeel, etc. As for 
the fats and oils with the lower melting point about sofVizing of baked goods among 
these effects, it is most desirable for an effect to use a liquid oil greatly therefore. 
However, or the fats and oils of the letter of a flow have the operation which checks 
formation of gluten membrane in the cloth of baked goods, and reduce baking quality 
remarkably. Although the effect in which there is soft mouthfeel of baked goods is 
excellent, about crisp and mouth-melt, a desirable effect is not necessarily acquired, 
but it becomes mouthfeel called what is called "Kuche ****." 

[0003]Since it has these faults, the fats and oils of liquefied or the letter of a flow 
performed hydroge nation, adjusted the melting point, and have been used to baked 
goods. 

[0004]About grant of the flavor to baked goods, compared with other fats and oils, the 
effect of milk fat excels and is excellent. In some [, such as a hard roll ] special baked 
goods, although fats and oils with peculiar flavor like lard are suitable, this is not 
common. 

[0005]The fats and oils used for baked goods are made good [ the thing which does not 
impair the fermentation flavor of baked goods by tasteless and no odor except for 
special examples, such as milk fat and lard, ]. Therefore, the fats and oils of vegetable 
origin are superior to the fats and oils of fishes and animal origin as a raw material of 
the fats and oils for bread-making. However, the fats and oils of vegetable origin are 
generally a liquefied oil, need to perform hydrogenation for the previously quoted 
Reason, and need to adjust the melting point. When hydrogenation operation is 
performed in fats and oils, the smell called what is called a "hydrogenation smell" has a 
fault attached to fats and oils. 
[0006] 

[Means for solving problemlln the oil and fat composition for bread-making which was 
liquefied or uses the fats and oils of the letter of a flow, an object of this invention is to 
manufacture the oil and fat composition excellent in baking quality, flavor, and the 
improvement effect of mouthfeel. 

[0007]As a result of inquiring wholeheartedly about the oil and fat composition for 
bread-making which was liquefied as for this invention persons, or uses the letter fats 
and oils of a flow, by blending propylene glycol fatty acid ester (it abbreviates to PG 
ester below) to a liquid or the letter fats and oils of a flow, It was liquefied, or the 
baking quality inhibitory action of the letter fats and oils of a flow was removed, and it 
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found out that the baked-goods products of good mouthfeel were obtained. A doughnut 
and steamed filled dumplings are also included with the baked goods as used in the 
field of this invention. 
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